
SPANISH TAPAS
This appetizer is a "social" appetizer, as it involves your guests each creating their own tapas, offering opportunities for ice breakers and social involvement.  They consist of a base of Savoury Cheese Crostini which your guests top off with any combination of toppings below.
Savoury Cheese Crostini

Preheat oven to 375°F. Place on Large Rectangular Stone and using the Silicone Basting Brush, lightly brush with olive oil or Garlic Infused Oil:


24 

slices

French bread, cut ¼ inch thick

Bake 10-12 minutes or until light golden brown.  Place on Simple Additions Striped Rectangular Server.

In Small Batter Bowl, combine with the Small Mix n' Scrape:

4

oz 

cream cheese, softened

4 

oz

mild goat cheese, softened

3/4 

tsp 

Italian Seasoning Mix

1 

clove 

garlic, pressed (using Garlic Press)

Using the Simple Additions Entertainment Set, place the cream cheese mixture into Gold Simple Additions Bowl.

Prepare each of the toppings below and set aside in separate Simple Additions Bowls.

Olive Salad Topping (place in Red Simple Additions Bowl)
In Small Batter Bowl, combine: 

1/2 

cup 

sliced green olives, slice with the Utility Knife
With the Food Chopper, chop and add to the olives:
16 



pitted kalamata olives

1/2 

cup 

diced roasted red peppers

2 

tbsp 

snipped parsley
Using the Garlic Press, press and add to the olive mixture:
1 

clove 

garlic, pressed

Pesto-Almond Topping
Place the following into:
1/4 

cup 

chopped toasted almonds (red small square)
1/4

cup 

fresh Parmesan cheese, grated & 2 Tbsp snipped parsley  




(small blue square)
3/4 

cup 

prepared basil pesto (small gold square)

Warm Marinara Topping
Combine in Blue Simple Additions Bowl and microwave on High for 1 - 2 minutes, or until hot.

1 

cup

pizza sauce

Assembly:
Guests take 1 slice of prepared bread and top with any toppings, or combination of toppings, they wish!  Encourage them to be creative!
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